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Potato Batatay 



Ingredients: 

Potatoes (boiled and mashed) Vi kg 

Lemon juice 2 tbsp 

Black pepper (crushed) Vi tbsp 

Red chillies (crushed) Vi tbsp 

Green chillies (finely cut) 2 

Cumin seeds (roasted and powdered) V 2 tbsp 
Cornflour 4 tbsp 

Rice flour 1 tbsp 

Eggs 3 

Salt to taste 

Oil for frying 

Lettuce leaves far decorotion 



Method: 

* Mix potatoes, pepper, red chillies, lemon juice, 
cumin, green chillies and salt in a bowl. 

* Mix cornflour and rice flour in eggs. 

* Make small balls from potato and coat with eggs. 

* Heat oil in a wok; fry balls golden; remove. 

* Decorate a dish with lettuce and place batatay on it; 
serve. 
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Maahi Khulya 




Ingredients: 




Fish Fillet [thick cubes) 


1 kg 


Green chillies (whole) 


2 


Curry leaves 


6 


Dried, round red chillies 


4 


Lemon juice 


2 tbsp 


Tamarind pulp 


Vi cup 


Fenugreek seeds 


few 


Coconut (cut thickly) 


1 small piece 


Peanuts 


12 /w 


Poppy seeds 


1 tbsp 


Red chilli powder 


1 tbsp 


Ginger/garlic paste 


4 tsp 


Turmeric powder 


Vi tsp 


Coriander seeds 


2 tbsp 


White vinegar 


2 tbsp 


Cumin powder 


Vi tbsp 


White sesame seeds 


2 tbsp 


Salt 


to taste 


Mustard oil 


1 cup + for frying 


Method ; 
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m Rub fish with vinegar; set aside for 10 minutes; 
wash with lukewarm water and marinate with 
lemon juice for a while. 

* Heat oil in a frying pan; fry fish golden; remove. 

* Roast poppy seeds, sesame, cumin, coriander, 
peanuts and coconut on an iron griddle; grind 
finely. 

* Heat oil in a pot; fry red chillies, fenugreek seeds 
and curry leaves; add ginger/garlic, turmeric, red 
chillies, salt and roasted masala. 

* Spread fish over it; add tamarind pulp, curry 
leaves and green chillies; keep on dum. 
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hite Lentils Cooked in Stock 

Ingredients: 

White lentils (soaked) 

Mint (finely cut) 

Onions (finely cut) 

Green chillies (Finely cut) 

Turmeric powder 
Hot spices powder 
Ginger/garlic (paste) 

Red chilli powder 
Ginger (finely cut) 

Salt 

Butter 

Oil 

Lemon, Mint, Ginger (finely cut) 

Stock Ingredients: 

Water 
Ginger 
Garlic 

Black peppercorns 
Fenne seeds 
Coriander seeds 
Salt 



1 cup 

1 bunch 

2 

3 

1 tsp 
1 tsp 
1 tsp 

1 tbsp 

2 tbsp 
to taste 
1 tbsp 

1 cup 

for garnishing 



3 cups 
l-inch piece 
1 bulb 

4 

1 tsp 
1 tbsp 
to taste 



Method: 

■ Boil stock ingredients in a pot; strain, 

* Heat oil in a pot and fry onions; remove, 

* Add ginger/garlic, turmeric, red chillies and hot 
spices; fry; add lentils, 

* Fry For a few minutes; add stock and salt; cook with 
the lid on till dry, 

* Add mint, green chillies, ginger and butter; keep on 
dum, 

* Garnish with temon, mint, fried onions and ginger; 
serve. 
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Hyderabadi Meat Potatoes 


Ingredients: 




Muttonpieces 


Vi kg 


Potatoes (peeled and cut) 


V 2 kg 


Red chilli powder 


1 tbsp 


Turmeric powder 


1 tsp 


White sesame seeds 


2 tbsp 


Cumin powder 


Vi tbsp 


Onions (finely cut) 


2 


Ginger/garlic (paste) 


1 tbsp 


Curry leaves 


few 


Tamarind pulp 


V 2 cup 


Green chillies (whale) 


2 


Salt 


to taste 


Oil 


1 cup 


Method: 





Roast sesame seeds and cumin on an iron griddle and 
grind. 

Cook mutton with ginger/garlic, onions, turmeric, red 
chillies, oil and salt in a pot till tender, 

* Add green chillies and roasted masala; fry lightly. 

• Heat oil in a frying pan; fry potatoes; add to pot 
4 Add tamarind and curry leaves; keep on dum. 
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Ingredients: 

Beef mince 
Tomatoes (sliced) 

Eggs 

Green chillies (finely cut) 
Mint (chapped) 

Black pepper (crushed) 
Coriander seeds 
Cumin seeds 

Dried pomegranate seeds 
Red chilli powder 
Maize flour 
Red chillies [crushed) 

Salt 
Oil 

Lettuce, Tomato 



1 kg 

2 

3 

4 

Vi bunch 
1 fsp 
1 fbsp 

1 tbsp 

2 tbsp 
Vi fbsp 
2 tbsp 

taste 
For frying 
for decoration 



4 



Method: 

Roast cumin and coriander on an iron griddle; crush. 

Soak pomegranate seeds in water and ground coarsely. 
Mix pomegranate seeds, 1 egg, red chilli powder, maize 
flour, green chillies, pepper, mint, crushed red chillies, 
crushed masala and salt with mince; refrigerate for 1 hour. 
Fry remaining eggs like omelette and mix with mince. 

Heat little oil in a frying pan and lower flame; spread little 
mince in palm and place a slice of tomofo in the centre; fry 
kebabs golden from both sides; remove on an absorbent 
paper. 

Repeat process to make more kebabs. 

Decorate a dish with lettuce and tomato; place kebabs on it 
and serve. 
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Beef Ingredients 



Beef (boneless) 


Vs Kg 


Garlic paste 


1 tbsp 


Yogurt 


3 tbsp 


Cumin powder 


Vt. tsp 


Black pepper (crushed) 


V 2 tsp 


Red chilli powder 


2 tbsp 


White vinegar 


2 tbsp 


Onions (fried and made 


into paste) 


2 


Raw papaya paste 


3 tbsp 


Salt 


to taste 


Oil 


V 2 cup 


Coriander leaves 


for garnishing 


Paratha Ingredients: 


Refined flour (sieved) 


Vi kg 


Mushroom creamy sauce 


as required 


Onions (cut into rings) 


os required 


Salt 


to taste 


Clarified butter 


V 2 cup 
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Method: 




* Mix all beef ingredients except onions in a bowl; 
set aside for an hour; fry in a pot, 

* Add Vt cup water; cook till beef is tender; fry and 
remove from flame. 

* Knead paratha ingredients with water into a 
dough; make balls and roll into discs, 

* Fry parathay from both sides on an iron griddle 
while applying clarified butter on sides, 

* Spread little beef on parathay; spread sauce and 
onions on top; roll over, 

* Garnish rolls with coriander; serve. 
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Ingredients: 

Undercut 
Garlic paste 
Pineapple (chopped 
Capsicum (chopper 
Green chillies (chopped) 
Fresh coriander (chopped) 
White vinegar 
Black pepper (crushed) 
Brown sugar 
Keenu juice 
Pineapple juice 
Butter 
Salt 

Olive oil 



Vi kg 

1 tbsp 
Vi cup 

1 

4 

Vi bunch 

3 

1 

2 

cup 

2 tbsp 
to taste 

3 tbsp + for brushing 



Method: 

Cut undercut into thin pieces. 

Mix olive oil with pineapple juice, keenu juice, 
pepper, brown sugar, vinegar, garlic an a salt in a 
bowl; marinate undercut in it For halF an hour 



* Brush oil on a grill pan and heat it; grill undercut 
from both sides; remove in a dish. 

# Cook remaining undercut masala, coriander, 
capsicum, chillies and pineapple in a frying pan 
till thick- 

■ Add butter; pour on top of undercut; serve. 
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Ingredients: 

Potatoes (cut lengthwise and fried) 2 

French beans [cut lengthwise and boiled) 1 cup 
Carrots (cut lengthwise and boiled) 3 

Dried mango powder. Hot spices powder V 2 tsp each 
Salt to taste 

Masala Ingredients: 

Coriander seeds, Cumin seeds 2 tsp each 

Red chilli powder 1 tap 

Turmeric powder V 2 tsp 

Cloves 7 

Cardamoms, Black peppercorns 5 each 

Onions (chopped) 2 

Ginger [chopped) 1 -inch piece 

Tomatoes (chopped) 5 

Garlic (chopped) 5 doves 

Salt to taste 

Oil 5 tbsp 



Method: 

Blend masala ingredients in a blender; separate 2 tbsp from 



it. 



* Heat 3 tbsp oil in a pot; fry masala, onions, tomatoes and 
garlic. 

• Add little water; cook for few minutes. 

Add hot spices, dried mango and salt; cook on low flame for 

ffa 



10 minutes; remove from frame. 

Heat remaining oil in a frying pan; fry se parated masala, 
tatoes, French beans and carrots for 5 minutes, 
ix into pot; remove in a dish. 
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Ingredients: 

Mutton (with bones) 
Onions (finely cut) 

Yogurt (whipped) 

Bay leaves 

Dried round, red chillies 
Green chillies (chopped) 
Ginger/garlic (chopped) 
Hot spices powder 
Cardamoms 
Cinnamon 
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Black peppercorns 

Water 

Salt 

Clarified butter 



1 tsp 
1 cup 
to taste 
1 cup 
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Method: 





• Heat clarified butter in a pot; fry cardamoms, bay 
leaves, red chillies, peppercorns and cinnamon. 

* Add mutton and ginger/garlic; fry for few minutes. 

• Add yogurt and water; cook till tender. 

* Add onions, hot spices, green chillies and salt; cook till 
clarified butter separates; remove in a dish. 
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Crushed iYlasaBa Beef 



Ingredients: 

Beef undercut strips 


1 kg 


Black pepper (crushed) 


1 tbsp 


Cumin (crushed} 


1 Isp 


Red chillies (crushed) 


2 tbsp 


Green chillies (chopped) 


6 W 


Ginger/garlic (chopped) 


2 tbsp 


Cinnamon 


3 sticks 


Cloves 


5 


Green cardamom (seeds only) 


4 


Cardamoms (seeds only) 


5 


Water 


1 V 2 cups 


Salt 


to taste 


Oil 


V 2 cup 


Lemon slices 


for garnishing 



Method: 

* Roast cinnamon, cloves and cardamoms on an 
iron griddle; crush. 

* Pound undercut with a mallet to flatten them, 

* Mix all ingredients except oil in a pot; cook till 
tender. 

* Add oil and fry; remove in a dish. 

* Garnish with lemon slices and serve. 
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Fajita Salad 

Ingredients: 

Chicken breasts 
Garlic paste 
Red chillies (crushed) 
Cumin seeds [crushed) 
White vinegar 
Chilli garlic sauce 
Black pepper (crushed) 
Lemon juice 
Sugar 

Salad dressing (packaged) 
Capsicum (cut lengthwise] 
Tomato (cut lengthwise) 
Onion [cut lengthwise) 
Lettuce leaves (cut) 
Cheddar cheese (grated) 
Salt 
Oil 



2 

Vi tsp 
Vi tsp 
Vi tsp 
1 tbsp 

1 tbsp 
V 2 tsp 

2 tbsp 

1 tsp 
5 tbsp 

1 

2 cups 

3 tbsp 
to taste 

2 tbsp cup + for Frying 



Method: 

Marinate chicken breasts with garlic, red chillies, 
cumin, vinegar, chilli garlic sauce and salt; set aside. 
Heat oil in a frying pan; fry chicken; remove and cut 
into small pieces* 

Mix chicken with remaining ingredients in a bowl; 
serve. 
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Ingredients: 

Chicken pieces (boneless) 
White pepper powder 
Soya sauce 
Cornflour 
Egg (beaten) 

Capsicum (16 pieces) 

Spring onion (cut lengthwise) 
Green chillies (cut lengthwise] 
Onion (cubed) 

Garfic (chopped) 

Chilli garlic sauce 
Oyster sauce 
Salt 
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Method: 










* Marinate chicken with !/a white pepper, cornflour, egg, 
soya sauce and salt,* set aside for a little while* 

* Heat oil in a wok; fry chicken pieces golden; remove 
on an absorbent paper. 

* Heat oil in wok; cook garlic, remaining white pepper, 
chilli garlic sauce, oyster sauce, capsicum, spring 
onion, chillies, onion and chicken; cook for a few 
minutes; dish out* 
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Ingredients: 

Chicken breasts (boneless] 

White pepper powder 
Mustard paste 
Ginger/garlic paste 
Lennon juice 
Worcestershire sauce 
Parsley (chopped) 

Refined flour 

Salt 

Butter 

Cucumber, Tomato, Lettuce leaves 
French fries 



V 2 tsp + ’/t tsp 
Vi tsp 

1 tsp Aj 

1 tbsp 
1 tbsp 
1 tsp ^ 
for coating 
V 2 tsp 
56 grams 
for decoration 
as accompaniment 
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Method: 

* Marinate chicken breasts with Worcestershire sauce , /i 
tsp pepper, mustard, V 2 tsp ginger/garlic, lemon juice 

ana salt; set aside for 1 hour. 

* Coat chicken with flour; brush butter on a grill pan and 
grill chicken breasts from both sides; remove on a 
plate, 

* Heat remaining butter in a saucepan and fry remaining 
ginger/garlic, pepper and parsley; pour over chicken 
breasts. 

* Decorate a plate with lettuce leaves, cucumber and 
tomato; serve with french fries. 
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Special Chicken Lacha 



Chicken Ingredients: 

Chicken breasts (finely cot) Vi kg 



Ginger/garlic paste 1 tbsp 

Milk (fresh) Va cup 

Lemon juice 2 tbsp 

Tomato ketchup 2 tbsp 

Sugar 1 tsp 

Salt 1 tsp 



Masala Ingredients: 



Onion (finely cut) 1 

Capsicum (finely cut) 1 

Tomato (finely cut) 1 

Coriander powder 1 tsp 

Red chilli powder 1 Vi tsp 

Turmeric powder Va tsp 

Hot spices powder x h tsp 

Water 1 cup 

Fresh cream 2 tbsp 

Salt to taste 

Oil cup 
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Method: 

Marinate chicken with its ingredients; set aside. 

• Heat oil in a wok; fry onion golden. 

Add masala ingredients except capsicum, tomato and 
cream; fry, 

■ Add chicken; cook till dry and oil separates. 

• Ad capsicum, tomato and cream; keep on dum. 
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Ingredients: 

Milk (fresh) I Vfe kg 

Rice (soaked and crushed) Yz cup 

Whole dried milk V 2 cup 

Sugar 1 cup Cy^ 

Green cardamom powder Yz tsp 

Screwpine 

Fresh cream J ctJ P 

Almonds, Pistachios (Finely cut) for sprinkling 

Silver sterling leaves F° r garnishing 
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Method: 

• Bring milk to boil in a pot; add rice and cook till 
tender. 

* Add whole dried milk and sugar while stirring 
continuously and cook till thick; remove from flame; stir 



1111 COol. _ . , 

Add cardamoms, cream and screwpine; dish out. 

Sprinkle almonds and pistachios on top; garnish with 
silver sterling leaves. 
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Tangy Cheese Karahi 



Ingredients: 

Chicken mince 

Cottage cheese (cubed and fried) 
Tomatoes (chopped) 
Ginger/gadic (chopped) 

Green chillies (finely cut) 

Black pepper (crushed) 

Cumin powder 
Turmeric powder 
Dried mango powder 
Hot spices powder 
Dried fenugreek leaves 
Salt 

0il ■ , u 

Fresh coriander. Ginger (grated) 



V 2 kg 

200 grams 
Vi kg 
2 tbsp 
6 

1 tsp 

2 tsp 

1 tsp 

2 tsp 
1 tsp 

1 tbsp 
to taste 
V 2 cup 

for garnishing 
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Method: 

• Heat oil in a pot; Fry mince on high flame. 

• Add tomatoes, green chillies, pepper, cumin, 
turmeric, dried mango powder, hot spices, 
ginger/gadic, dried fenugreek and salt; cook with 

lid on till dry. 

• Fry thoroughly; odd cheese; remove in a dish. 

• Garnish with coriander and ginger; serve. 
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Lagani Bitter gourds 



Ingredients: 

Bitter gourds (cut into rounds and fried) 1 kg 
Onions (Finely cut) 2 

Tomatoes (chopped) 250 grams 

Green chillies (finely cut) 1 thsp 

Black pepper (crushed) ^ tsp 

Ginger/garlic paste 2 tsp 

Fresh coriander (chopped) 1 tsp 

Cumin seeds (crushed) 1 tsp 

Turmeric powder ki tsp 

Dried fenugreek leaves 2 tsp 

Spring onions 250 grams 

Tamarind pulp 1/2 CU P 

Salt V 2 tsp 

Oil V 2 cup 
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Method: 

* Heat oil in a wok; fry onions golden. 

* Add remaining ingredients, except bitter gourds, 
green chillies and spring onions, and fry; add bitter 
gourds; cook for a few minutes. 

* Add green chillies and spring onion; keep on dum. 




js I Je 1 ij- c/J l/ 2' 2 f*2 

t/i, f ^r L: 

^ f jXJ f J U/7 ^ 









Spicy Lentils and Spinach 



*■ 



Ingredients: 




Yellow lentils 1 cup 

Red lentils 1 cup 

Spinach [finely cut) 1 bunch 

Tomatoes (chopped) 250 grams 

Green chillies (finely cut) 6 
Red chilli powder 1 tsp 

Turmeric powder 1 tsp 

Ginger/garlic paste 2 tsp 

Fresn cream Vi cup 

Salt 1 ts P 



Tempering Ingredients: 

Onion (finely cut) 

Curry leaves 
Cumin seeds 
Gadic (finely cut) 

Oil 



1 

10 

1 tbsp 
1 0 cloves 
Vi cup 
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Method: 

* Cook lentils and spinach in a pot on jow flame. 

- When lentils are fender, add red chillies, turmeric, 
ginger/garlic, tomatoes and salt; mash thoroughly 

• Add green chillies; remove from Flame. 

* Add cream; dish out. 

• Heat oil in a frying pan; fry tempering ingredients; 
pour over lentils. 
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Cream Mutton 

Ingredients: 

Mutton chops and pieces 
Onions (finely cut) 
Ginger/gadic paste 
Cumin seeds (crushed) 
Red chilli powder 
Coriander powder 
Hot spices powder 
Black peppercorns 
Raw papaya paste 
Fresh cream 
Yogurt (blended) 

Salt 

Clarified butter 
Oil 

Fresh coriander, 

Green chillies (finely cut) 

Method: 



% kg 

2 3 

2 fsp 

1 tsp 

1 tsp 

1 tsp 
Vi tsp 
Vi tsp 

2 tsp 
1 cup 

375 grams 
1 fsp 
1 cup 
Vi cup 

for garnishing 
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* Heat oil in a separate pot; fry onions golden 

• Add remaining ingredients and fry; add mutton; keep 
on dunru 

* Smoke with hot coal if desired, 

• Garnish with coriander and chillies; serve. 







Mixed Vegetables Pasta 

Ingredients: 




Egg noodles (boiled) 

Tomatoes (boiled and blended) 
Eggplant, Potatoes (cut smal 
Cauliflower (flowers) 

Carrots, Okra (cut smal 
Green chillies (finely cut) 

Fresh coriander (finely cut) 

Peas, Chickpeas (boiled) 

Garlic (chopped) 

Red chilli powder, Cumin seeds 
Turmeric powder, Mustard seeds 
Hot spices powder. Salt 
Oil 



2 cups 

V 2 kg 
2 each 
250 grams 
250 grams each 
6 

V 2 bunch + for sprinkli 

1 cup each 
4 cloves 

2 tsp each 
1 tsp each 

9 tf rk i* - *!, n jr*. 1^. 



ing 



Method: 

* Heat oil in a wok; fry vegetables; remove. 

* Fry tomatoes, garlic, red chillies, cumin, turmeric, mustard 
seeds, hot spices and salt in the same oil* 

* Add fried vegetables, green chillies, coriander and 
chickpeas; keep on dum. 

* When dry, add noodles and dish out* 

* Sprinkle coriander an top; serve. 
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Chickpeas and 

Ingredients: 

Pasta (boiled} 

Chickpeas (boiled) 

Mint leaves (chopped) 
Parsley (chopped) 
Tomatoes (chopped) 
Fetta cheese (grated) 
Lemon juice 
Block pepper [crushed) 
Salt 

Olive oil 

Fresh coriander leaves 



Noodle Salad 



1 cup 
1 cup 
Va bunch 

1 bunch 

2 

1 cup 
Vi cup 
1 tsp 
to taste 
4 tbsp 

for garnishing 
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Method: 

• Mix all ingredients in a salad bowl. 

* Garnish with coriander; serve. 










Crispy and Tangy 



Chicken Chunks 
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Chicken Ingredients: 


Chicken pieces (cubed) 


2 cups 


Eggs 


2 c> 


Refined flour (sieved) 


1 Vi cups 


Corn starch 


1 cup 


Black pepper (crushed) 


1 tsp 


Salt 


2 tsp 


Oil 


for frying 


Sauce Ingredients: 


Mayonnaise 


3 A cup 


Chilli sauce 


1 Vi tbsp + V 2 tbsp 


Honey 


1 tbsp 


Garlic 


1 clove 


Salt 


to taste 



Method: 

* Mi x sauce ingredients in a bowl; refrigerate* 

• Mix chicken ingredients in a bowl. 

* Heat oil in o wok; fry chicken pieces one by one till 
golden; remove on on absorbent paper. 

• Place chunks on a dish; pour sauce on top; serve* 
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Beef and Lentil Halad 



Ingredients: 

Beef pieces (cut small and boiled) 
Black lentils (soaked) 

Garlic (chopped) 

Beef stock 
Bay leaf 

Hot spices powder 
Green chillies (chopped) 

Mint (chopped) 

Onion [chopped) 

Tomato (chopped) 

Papri 



1 

Vi cup 

3 cloves 

4 cups 

1 

1 tbsp 
3 tbsp 
3 tbsp 
1 

1 cup 

For garnishing 



Method: 

* Heat oil in a frying pan; fry garlic golden. 

* Add beef and lentils; cook fill beef changes colour. 

* Add stock, bay leaf and hot spices; cook on low flame 
till dry. 

* Add green chillies, mint, onion and tomato. 

* Garnish with papri; serve. 
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Chilli Con Came 



Ingredients: 

Beef mince 300 grams 

Shell macaroni (boiled) 2 cops 

Red kidney beans (boiled) t cup 

Onion (chopped) % cup 

Gorlic (chopped) 1 fep 

Red chilli powder 1 tbsp 

Tomatoes (chopped) 2 

Tomato (b ended) 2 tbsp 



Method; 
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• Cook mince, onion and garlic in a pot for 5 minutes. 
Add red chillies, both kinds of tomatoes and beans; 
cook till mince is tender; remove from flame. 

’ Arrange macaroni in a serving dish; add mince on 
top; serve. 
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Desi Pulao 



Ingredients: 

Mutton 
Rice (soaked) 

Ginger/ garlic (chopped) 
Onion (finely cut) 

Green cardamoms 
Cloves 
Cinnamon 
Black peppercorns 
Bay leaves 
Cumin seeds 
Yogurt (whipped) 

Red chi li powder 

Hot spices powder 

Raisins 

Salt 

Oil 

Onion (fried) 



Vi kg 
2 V 2 cups 

4 tbsp 

1 

2 

5 > 

2 sticks 

8 

2 

1 tsp 
Vi cup 
Vi tsp 

2 tsp 

3 tbsp 
to taste 
Vd cup 

for sprinkling 






Method: 

* Heat oil in a pot; fry onion golden, 

* Add remaining ingredients except rice and raisins; fry 
for 5 minutes* 

* Add 1 cup water; cook till meat is tender* 

* Add 4 V 2 cups water; bring to boil; add rice and raisins; 
cook till dry. 

* Keep on dum. 

* Dish out; sprinkle onion on top. 
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Salsa Pasta 




Ingredients: 


Elbow pasta (boiled) 


2 cups 


Tomatoes (chopped) 


20sV 


Capsicum (chopped) 


1 


Green chillies (chopped) 




Garlic (chopped) 


2 cloves 


Tomato (blended) 


2 tbsp 


Tomato ketchup 


2 tbsp 


Black pepper (crushed) 


Vi tsp 


Red chillies (crushed) 


1 tbsp 


Onion (finely cut) 


1 


Lemon juice 


1 tbsp 


Sugar 


Vz tsp 


Salt 


to taste 


Oil 


1 tbsp 


Fresh coriander (chopped) 


for sprinkling 





* 






Jld2 

- " 


(trflM) CH^f 

* T 






iS 




^iT2 


ii->oL^pS)d^ 


2 




2 


^/yiz 
* ¥ p 


JLtL-V'A 

T 7 




4«a-ulxi 


Si/Uti 




(J* j£-jT-'P- , !s 


r 




V t 




J J 

* 


J? 


4tTi_Ul£r 

T +* 


J? 


±£j£X 





Method: 

* Heat oil in a wok; fry onion and garlic golden. 

* Add all remaining ingredients except pasta and 
sugar; cook till sauce thickens: 

* Add pasta; dish out. 

* Sprinkle coriander; serve. 
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Chicken with Sesame Seeds 



Ingredients: 

Chicken breasts (boneless) 
Refined flour. Soya sauce 
Baking powder, Baking soda 
Chicken stock 
White vinegar, Cornflour 
Icing sugar 
Red chilli powder 
Garlic (chopped) 

White sesame seeds (roasted) 

Water, Sesame oil 

Oil 

Rice (boiled) 




4 

2 tbsp each 
Va tsp each 
1 cup 

Va cup each 
1 cup 
1 tsp 

1 dove 

2 tbsp 

2 tbsp each 
6 tbsp + for frying 
as accompaniment 



Method : 

* Mix soya sauce, sesame oil, flour, 2 tbsp cornflour, 
water, baking powder, baking soda and 3 tbsp oil in a 
bowl, 

* Cut chicken breasts into cubes; add to batter; 
refrigerate for 1 hour. 

* Heat remaining oil in a wok; cook remaining 

ingredients except sesame seeds, while continuously 
stirring. 

Remove From flame when sauce thickens. 

* Heat oil in a separate wok; fry chicken golden; dish 
out. 

* Pour sauce over chicken; sprinkle sesame seeds on top. 

* Serve with boiled rice. 
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Ingredients: 

Chicken pieces 
Ginger paste 

Garlic paste, Mustard seeds 
Onion (finely cut) 

Tomato paste 
Kashmiri red chillies 
Red chillies (crushed) 

Dried raw mango 

Cumin seeds, Coriander seeds 

Cinnamon 

Cloves 



i— 
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black peppercorns 
Bay leaves 
Fresh coriander (chopped) 
Green chillies (chopped) 
Ginger 
Water 
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Fresh coriander 



Method: 
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* Marinate chicken with ginger and garlic; set aside for 
20 minutes. 

* Heat oil in a frying pan; cook chicken for a few minutes; 
add remaining ingredients except tomato; cook till 
tender, 

* Add tomato; cook for a few minutes; dish out* 

* Sprinkle ginger, coriander and chillies on top; serve. 
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Ingredients: 

Lasagne sheets (boiled) 
Spinach 
Mushrooms 
Ricotta cheese 
Onions (chopped) 

Garlic (chopped) 

Salt, Black pepper (crushed) 
Oil 



12 

1 kg 

1 cup 

450 grams 

2 

1 ibsp 
to taste 
4 



Souce Ingredients: 

Tomato (chopped) 

Onion {chopped) 

Garlic (chopped) 

Tomato ketchup 
Tomato paste (can) 

Sugar, Oregano 
Parmesan cheese (grated) 
Oil 



5 fbsp 
2 tbsp 



Method: 



a O il in a pot; fry onion and garlic golden, 
dd spinach and mushrooms; cook till dry. 



* Add salt and pepper; remove from flame and add ricotta 
cheese. 



* Add 1 m . a ^ n 9 P an i' fry onion and garlic, 

* Sp --i n 9 sauce ingredients; cook till thick, 

$ Pmoch in a Pyrex dish; arrange lasagne sheets on 

* Bn SQUCe ° ver them; add oregano and pamnesan. 

e ,n ° preheated oven at 200°C for 20 minutes; 

remove. 



make ricotta cheese at home, heat 3 Vz cup milk; add V 2 
S P salt and cook on low flame till dry; 
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Butterscotch Pudding 

Ingredients: 

Milk (fresh) 

Brown sugar 
Cornflour 
Fresh cream 
Vanilla essence 
Saif 

Butter {unsalted} 

Cream and Cocoa powder 
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1 Vz cups 
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V 2 cup 
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Method; 

* Whisk brown sugar, cornflour and salt in a 
saucepan; add V 2 milk* 

* Bring to boil while stirring continuously; remove from 
flame* 

* Add remaining ingredients; pour into tall glosses and 
cover with cling Film. 

* Refrigerate for at least 2 hours. 

* Garnish with cream and cocoa powder; serve. 
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fceaks with Rosema 

Ingredients: 

Undercut 
Mustard paste 
Leman juice 
Ginger/garlic paste 
Rosemary 
Onion (chopped) 

Balsamic vinegar 
Black pepper (crushed) 

Salt 

Butter 

Oil ^ 

Mixed vegetables, 

Potatoes (boiled and mashed) 

Method: 





V? kg 

1 tbsp 

2 tbsp 

1 tbsp 

2 tbsp 

1 yA/ 

1 tbsp 

1 tsp 
to taste 
6 tbsp 

2 tbsp 

as accompaniment 
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* Cut undercut into 2, 1 -inch thick pieces. 

* Pound with a mallet. 

* Marinate with mustard paste, lemon juice, ginger/garlic, 
pepper, oil and salt; refrigerate for 1 hour. 

* Heat a grill pan; brush butter on it; grill undercut from both 
sides; dish out. 

* Fry onion and rosemary golden in a saucepan; remove 
from flame. 

* Add vinegar; pour V 2 sauce on steaks. 

* Serve steaks with remaining sauce, mixed vegetables and 
mashed potatoes. 
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Finger Fish 




Ingredients: 


Fish fillet 


V 2 kg 


Lemon zest (grated) 


1 tbsp 


Lemon juice 


1 tbsp 


Oregano 


] tsp 


E 99 
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Refined flour (sieved) 


Vi cup 


Red chillies (crushed) 


1 tbsp 


Breadcrumbs 


V 2 cup 


Mustard paste 


1 tsp ^ 


White pepper powder 


V 2 tsp 


Salt 


V 2 tsp 


Oil 


for hying 


Baked Potatoes 


as accompaniment 
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Method: 

* Mix red chillies in egg; beat. 

* Cut fish into thin pieces; marinate with mustard , lemon 
juice, zest and pepper; set aside for V 2 hour. 

* Mix oregano, flour and salt in breadcrumbs. 

* Coat fish first with flour, then egg and then again with 
flour; refrigerate for 1 0 minutes, 

* Heat oil in a wok; add fish pieces one by one; remove 
on an absorbent paper when golden. 
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Ingredients 



Fish fiflef 

Mustard paste 

Leman juice 

Garlic paste 

Refined flour, cornflour 

Baking soda 

Egg, Onion (finely cut) 

Green chillies (whole) 

Oyster sauce 

Soya sauce 

Fish sauce 

Oil 

Rice (boiled) 



Vi kg 

1 tbsp 

3 tbsp 
1 tsp 

[ /4 cup each 
1 bp 

1 each 

6 

1 tbsp 
1 tbsp 
Vi tbsp 
1 cup 

as accompaniment 
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Method: 

■ Cut fish into 1-inch thick pieces. 

* Marinate with mustard, lemon juice, garlic and 1 tbsp 
oil; refrigerate for 1 hour. 

* Add egg. 

* Mix cornflour with flour. 

* Heat remaining oil in a frying; coat each fish piece 
with flour; fry golden; remove. 

* Fry onion and green chillies in the same pan; add 
remaining ingredients; cook till sauce thickens. 

* Add fish; dish out; serve with rice. 
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Vegetable Sandwiches 




Ingredients: 

Whole wheat bread 
Eggplant (cut into rounds) 
Tomatoes (cut into rounds) 
Cucumber (cut into rounds) 
Green chillies (finely cut) 
Lettuce leaves (finely cut) 
Cheddar cheese 
Butter 

Oil 

Chutney Ingredients: 

Mint 

Garlic 

Green chillies 
Lemon 
Tomoto 
Salt 



6 slices 

1 Js. 

2 

1 (Xj 

3 

few leaves 
3 slices 
1 tbsp 

for (lying + for brushing 

1 cup 
3 cloves 
6 
1 
1 

to taste 



Method: 

Blend chutney ingredients in a blender. 

Brush oil on a frying pan; roast eggplant from both sides; 
remove. 

Melt butter in the same pan; fry bread slices from one side; 
remove. 

Arrange a slice each of cheese, eggplant, tomato and 
cucumber, lettuce and green chillies on Vi slices. 

Spread chutney on remaining slices; place on top of the 
other slices. 

Sandwiches could be grilled on a grill pan if desired. 

Cut into triangles from the centre; serve. 
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Sngredrenvs: 

Bananas (cut into rounds) 
Refined flour (sieved) 
Eggs 

Milk (fresh) 

Sugar 

Salt 

Butter (melted) 
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Sauce Ingredients 

Brown sugar 
Water 
Fresh cream 






1 50 grams 
3 thsp 

300 milligrams 
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Butter 



25 grams 



Method: 

* Prepare batter with flour, sugar, eggs, milk, butter and 
salt 

* Heat little oil in a frying pan; spread cooking spoonful of 
batter around the pan. Repeat process to make more 
crepes. 

* Cook crepe from both sides. 

* -Cook brown sugar and water in a saucepan till sugar 
dissolves. 

* Add butter; remove from flame; add cream. 

* Fold crepes into triangles; place in a dish. 

* Add bananas and pour sauce on crepes; serve. 



* 

(-/sj t" 




f-l/150 

^Jboo 

ft/2S 



< y 

ui/Ct? i yi i ^ } u i i tsf tjz 

X f'i-iy i- i/L £ t/f L t" 

L~: ft X 'XfXJtS (3 L jj 1 l/V- \J\JfX 

^ ^ tat* 

- l£ >CcvO c^ 1 f 




Ingredients: 

Beef pieces. 

Round buns 

Red kidney beam (boiled) 

Oregano, Garlic powder 
Red chillies [crushed] 

Paprika powder 
Black pepper (crushed) 

Turmeric 
Onion (chopped) 

Lemon juice 
Avocados 

Fresh coriander (chopped) 

Green chillies [chopped) 

Green chillies [large) 

Cheddar cheese (grated), Refined flour 

E " , L 

Breadcrumbs, Mayonnaise 
Cream cheese 
Sour cream 
Salt 
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Method: 




* Boil beef with salt; set aside with remaining stock. 

* Add 1 tbsp each of paprika, red chillies, turmeric, garlic powder, 
oregano, pepper, Vi onion, and 2 tbsp lemon, and soli; cook till 
dry; shred beef. 

* Mix Vi tbsp each of oregano, paprika and red chillies in beans; 
cook for o few minutes while moshing them. 

* Mix chopped green chillies, fresh coriander avocados, remaining 
lemon juice and remaining onion with a fork. 

* Make slits in large green chillies; de-seed. 

* Mix cream cheese and remaining pepper in cheddaf cheese; stuff 
large chillies with it. 

* Coat chillies first with ega, then flour and finally breadcrumbs. 

* Heal oil in a frying pan; ny chillies. 

* Cut buns horizontally from the centre into halves, 

* Spread mayonnaise on the bottom half; layer with little kidney 
beans, beef, avocados and sour cream. 

■ Spread mayonnaise on the top half of buns; place on top of bottom 
half, 

* Place fried chillies on burgers; serve. 
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Cutlets 




Ingredients: 


Beef mince 


'A kg 


Chaaf masala 


Vi tsp 


Coriander seeds (crushed) 


1 tsp 


Cumin seeds (crushed) 


1 tsp 


Hot spices powder 


'/j tsp 


Bread 


3 slices 


e 99 s 


3 x O 


Breadcrumbs 


1 cup 


Cornflour 


2 tbsp 


Ginger/garlic paste 


1 tbsp 


Salt 


to taste 


Orl 


for frying 


Lettuce leaves 


for decoration 


Chilli garlic sauce 


as accompaniment 
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Method: 

* Boil mince with ginger/garlic. 

* Add bread, chaat masala, coriander, cumin, hot spices 
and salt; shape into cutlets. 

* Coat with breadcrumbs; refrigerate for 10 minutes. 

* Mix cornflour and salt in eggs, 

* Coat cutlets with eggs. 

* Heat oi! in a frying; fry golden and remove, 

* Decorate a dish with lettuce; place cutlets on it; serve 
with chilli garlic sauce, 
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Barbecue Chicken Pasta Salad 
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Ingredients: 




Chicken breast 


1 


Penne pasta (boiled) 


400 grams 


Wasabi 


1 tsp 


Carrot (finely cut) 


1 


Pineapple (finely cut) 


1 cup 


Corn, Fresh cream 


1 cup each 


Barbecue sauce, Mayonnaise 


2 tbsp each 


Hot chilli sauce 


1 tbsp 


Sweet chilli sauce 


2 tbsp 


Paprika powder 


Vi tsp 


Lemon juice 


1 tbsp 


Salt, Black pepper (crushed) 


to taste 


Olive oil 


3 tbsp 


Spring onion (finely cut) 


for garnishing 
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Method: 

* Marinate chicken with oil, salt and pepper; set aside for 
1 hour. 

* Mix carrot, pineapple and com in a bowl; refrigerate 
for 1 hour, 

* Heat a grill pan and brush oil on it; grill chicken from 
both sides; remove. 

* Cut chicken into small pieces. 

* Mix remaining ingredients and vegetables in a bowl; 
dish out. 

■ Arrange chicken pieces on top; garnish with spring 
onion. 
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Ingredients 



Chicken legs 
Ginger/garlic paste 
Onion (chopped) 
Tomatoes (chopped) 
Popp/ seeds 
Yogurt (whipped) 

Milk (fresh) 

Saffron 

Red chilli powder 

Green chillies (finely cut) 

Hot spices powder 

Screwpine 

Bay leaf 

Cloves 

Green cardamoms 

Block cumin seeds 

Lemon juice, Rose water 

Coriander seeds (crushed) 

Turmeric powder 

Salt 

Oil 



3 

2 

1 tbsp 
1 cup 
Vi cup 
1 pirn 
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1 tbsp 

2 

2 tsp 
Vi tsp 
1 



1 tsp 
'/? tsp 
1 tbsp 
1 tsp 
to taste 
V 2 cup 
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Method: 

Marinate chicken with ginger/garlic and salt; set aside for 2 hours. 
Heat oil in a wok; fry chicken golden; remove. 

Heat '/j cup oil in a pot; fry cumin, bay leaf, cloves, cardamoms ond 

onion till golden. 

Add red chillies, turmeric, tomatoes, green chillies and salt; cook till 
oil separates. 

Add poppy seeds, yogurt, milk and saffron; cook till, gravy thickens. 
Add V? hot spices powder and little water; cook for a few minutes. 
Add chicken; cook till tender. 

Add remaining hot spices; screwpine, rose water, lemon juice and 
coriander; keep on oum. 
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Chicken with Almonds 



Ja /4 



Ingredients: 

Chicken pieces Vi kg 

Ginger {chopped} 1 tbsp 

Garlic {chopped} 4 cloves 

Red chilli powder Vi tsp 

Hot spices powder 1 tsp 

Green cardamoms 3 

Almonds (ground) 4 tbsp 

Yogurt (whipped) 2 cups 

Coriander powder 2 tsp 

Cloves 2 

Butter 4 tbsp 

Cucumber, Almonds (finely cut) for garnishing 

Hot spices powder for sprinkling 



Method: 
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* Marinate chicken with ginger and garlic; set aside for 
a little while. 

* Heat butter in a pot; fry chicken for 10 minutes. 

* Add red chillies, hot spices and coriander; cook for a 
few minutes. 

* Add remaining ingredients; cook till butter separates; 
dish out. 

* Sprinkle hot spices on top; garnish with cucumber and 
almonds; serve. 
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